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—isolated starch recovery and purity, fractionation water temperature 
and (Park and Baik), 561 

—nonstarch polysaccharides, variations in content and molecular 
structure of, and genotypic and ceilular origin (Izydorczyk), 376 
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chart et al), 73 

Buckwheat (Fagopyrum esculentum) 

—aroma compounds in groats, flour, bran and husk of (Janes et al), 
141 

—flour, antioxidant components and activity of (Sedej et al), 387 


Cake baking, functionality 
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chlorination, milling extraction rate, and particle-size reduction 
(Kweon et al), 409 
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processing (Haska et al), 125 
Carbon dioxide test kit, for fungal invasion of stored corn (Moog et al), 
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polymer (Kongraksawech et al), 86 
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Chlorination, Rapid ViscoAnalyser (RVA) and time-lapse photogra- 
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trans-fat shortenings (Kweon et al), 415 
—sugar-snap, digital image analysis for evaluating (Stevenson et al), 
137 
-sugar-snap, impact of fat on properties of (Pareyt et al), 226 
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compositional, and wet milling characteristics of grain from (Tabo- 
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ponents in (Yadav et al), 89 
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Debranching enzymes, and approaches for modification of starch 
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and (Jones), 150 
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components in (Yadav et al), 89 

Enriched expanded pellets, with milk protein concentrate (MPC), 
physiochemical evaluation and optimization of (Lim6n-Valenzuela 
et al), 612 

Ethanol, coproducts, physical and chemical characterization relevant 
to value-added uses (Bhadra et al), 439 

European Union Food Safety Authority, perspective on regul 
pects for whole grain and whole grain food (Binns), 162 

Eurygaster spp. (suni bug), proteinase from, gluten hydrolysates and 
(Olanca and Ozay), 518 

Extrusion cooking, physiochemical evaluation and optimization of en- 
riched expanded pellets of milk protein concentrate (MPC) (Lim6n- 
Valenzuela et al), 612 
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(Pareyt et al), 226 
in rice, identification of QTL affecting (Shen et al), 118 
-micro-sugar-snap and micro-wire-cut cookie baking with shorten- 
ings and (Kweon et al), 415 
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B-glucan in bread dough evaluated in vitro (Moriartey et al), 65 

Fertilizer, nitrogen, and hordeins and malting quality traits, effect of 
timing of application on (Ajith et al), 393 

Ferulic acid, in buckwheat vs. wheat flours (Sedej et al), 387 
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of wheat flour (Lopes Almeida et al), 565 
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Flour 

—barley, isolated starch recovery and purity, fractionation water tem- 
perature and (Park and Baik), 561 

—buckwheat, aroma compounds in (Janes et al), 141 

—buckwheat vs. wheat, comparison of antioxidant components and 
activity of (Sedej et al), 387 

—in straight-dough breadmaking, effect of coenzymes NAD(P)(H) on 
protein properties and loaf volume (Joye et al), 420 

—RVA and time-lapse photography for studying effects of extent of 
chlorination, milling extraction rate, and particle-size reduction on 
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cake-baking functionality (Kweon et al), 409 
wheat, effect of adding different sources of fiber on farinographic 
parameters (Lopes Almeida et al), 565 
—wheat, effects of extraction rates on phyllo properties at different 
storage temperatures (Erbas et al), 398 
Flour mill streams, physiochemical and rheological analysis of (Iuli- 
ana et al), 112 
Folic acid 
—in ready-to-eat cereals determined by LCMS, product label vs. val- 
ues determined by microbiological assay (Phillips et al), 42 
—stability of native and added in micronutrient-fortified corn masa 
and tortillas (Chapman et al), 434 
Fortification 
of bread with B-glucan, effect of health information on consumer ac- 
ceptability (Moriartey et al), 428 
of corn masa and tortillas, stability of native and added folic acid 
(Chapman et al), 434 
Freeze-thaw stability 
—of bualoy dessert using waxy rice flour (Vatanasuchart et al), 73 
-of corn and wheat starch gels, effects of ice structuring proteins (Li 
et al), 497 
Fructans, in fractions from wheat processing (Haska et al), 125 
Fuel ethanol. See Ethanol 
Fungal infection, four temperature-moisture conditions for stored corn, 
carbon dioxide kit color reader evaluation (Moog et al), 182 
Fusarium head blight, NIR spectroscopy for identifying damage and 
predicting deoxynivalenol in single wheat kernels (Peiris et al), 511 
Fusarium spp., mycotoxins in durum wheat pasta production (Vis- 
conti and Pascale), 21 
Galactosyl-lipids, from oat kernels (Doehlert et al), 467 
Gelatinization 
effect of increasing starch concentration in starch-water systems 
(Goldstein et al), 370 
of high-amylose corn starch (Liu et al), 144 
starch from exotic corn lines with increased resistant starch (Rohl- 
fing et al), 190 
Gels, corn and wheat starch, effects of ice structuring proteins on 
freeze-thaw stability of (Li et al), 497 
Germplasm Enhancement of Maize (GEM) project 
crosses of corn inbreds with exotic and nonexotic background, phys- 
ical, compositional, and wet milling characteristics of grain (Tabo- 
ada-Gaytan et al), 486 
lines from, F, generation of introgressed exotic and adapted inbred 
lines. variation in physical, compositional, and wet-milling charac- 
teristics (Taboada-Gaytan et al), 175 
Ginger, as antioxidant, effect on dough mixing properties and cookie 
quality (Abdel-Samie et al), 454 
B-D-Glucans 
barley, variations in content, molecular structure, genotypic and cel- 
lular origin of (Izydorczyk), 376 
from cereal grains, variability in fine structures of, human health 
and nutrition and (Collins et al), 272 
Glucuronoarabinoxy!ans, developments in understanding of sorghum 
polysaccharides and (Taylor and Emmambux), 263 
Gluten 
effect on viscosity and solubility of extractable barley B-glucan in 
bread dough evaluated under in vitro conditions (Moriartey et al), 
65 a : 
influence on sourdough performance of Moddizzosu breads (Fadda 
et al), 204 
wheat hydrolysate, and suni bug proteinase (Olanca and Ozay), 
518 
Glutenin macropolymer 
effect of carbonate on co-extraction of arabinoxylans (Kongrak- 
sawech et al), 86 
in salted and alkaline noodle doughs (Ong et al), 79 
Glycemic index, in vitro method for prediction, simulated digestion 
and artificial neural network (Magaletta et al), 363 
Go Grains Health & Nutrition, Australian perspective on promoting ce- 
real grain and whole grain consumption (Griffiths), 159 
Grains, insights into future, look to the past (Hauge et al), 155 
Granular starch hydrolyzing enzymes, laboratory yields and process 
stream compositions from E-Mill and dry-grind processes (Arora et 
al), 100 
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Granule bound starch synthases 

—approaches for modification of starch composition in durum wheat 
(Lafiandra et al), 28 

—characterization of small and large starch granules isolated from two 
cultivars of maize (Utrilla-Coello et al), 50 

Groats, buckwheat, aroma compounds in (Janes et al), 141 

GSHE. See Granular starch hydrolyzing enzymes 


Hard red spring wheat 

—association of size-exclusion HPLC of endosperm proteins with 
dough mixing and breadmaking characteristics in a recombinant 
inbred population of hard red spring wheat (Tsilo et al), 104 

—variability and relationships among mixolab, mixograph, and baking 
parameters (Caffe-Treml), 574 

Hardness (Ha) locus, in soft white spring wheat; milling and baking 
(Reynolds et al), 237 

Health 

—colon, cereal carbohydrates and (Zhang and Hamaker), 33 

—digestive, whole grains and (Slavin), 292 

—EU perspective on regulatory aspects for whole grain and whole 
grain food (Binns), 162 

—fortification of bread with B-glucan, effect of health information on 
consumer acceptability (Moriartey et al), 428 

——look to the past and insights into the future of grain (Hauge et al), 
Ess 

—molecular diversity in pulse seed starch; complex carbohydrates and 
(Chibbar et al), 342 

—promoting cereal and whole grain consumption (Griffiths), 159 

—regulatory aspects of whole grain and whole grain foods (Jones), 
150 

—rye arabinoxylans and (Knudsen and Laerke), 353 

—sorghum polysaccharides, developments in understanding (Taylor 
and Emmambux), 263 

—variability in fine structures of noncellulosic cell wall polysaccha- 
rides from cereal grains (Collins et al), 272 

—whole grains; evidence from observational and intervention studies 
(Seal and Brownlee), 167 

High-amylose corn starch G80, hydroxypropylated, morphologies and 
thermal properties of (Liu et al), 144 

High-amylose maize starch VII (HA7), in novel resistant starch, ef- 
fect on postprandial plasma-glucose and insulin responses (Hasjim 
et al), 257 

Hordeins, and malting quality traits, effect of nitrogen fertilizer tim- 
ing application on (Ajith et al), 393 

HPLC. See Size-exclusion HPLC 

HT-2 toxin, from Fusarium spp., in durum wheat pasta production 
chain (Visconti and Pascale), 21 

Husk, buckwheat, aroma compounds in (Janes et al), 141 

Hydroxypropylation, of high-amylose corn starch, morphologies and 
thermal properties and (Liu et al), 144 


Ice structuring proteins (ISP), effects on freeze-thaw stability of corn 
and wheat starch gels (Li et al), 497 

Inclusive composite interval mapping (ICIM) method, identification of 
quantitative trait loci affecting grain fat content in rice (Shen et al), 
118 

Insulin response, and effect of novel resistant starch (Hasjim et al), 
257 

International Whole Grain Summit, grains for health: A look to the 
past and insights into the future (Hauge et al), 155 

Interventional studies, whole grains; evidence from (Seal and Brown- 
lee), 167 

[ron, biofortification of durum wheat (Cakmak et al), 10 

Isoamylase, and novel resistant starch, characterization and effect on 
postprandial plasma-glucose and insulin responses (Hasjim et al), 
257 


Jet cooking, and pH, influence on extraction and molecular weight of 
B-glucan and arabinoxylan from barley (Rose et al), 607 


Kernel hardness, variations in U.S. barley breeding lines (Nair et al), 


461 


Labeling 
—regulatory aspects of whole grain, whole grain foods (Jones), 150 





values determined by microbiological assay vs., folic acid contents in 
ready-to-eat cereals determined by LCMS (Phillips et al), 42 

Lipids 

—oat, accumulation of oxygenated fatty acids during storage (Doeh- 
lert et al), 532 
polar, from oat kernels (Doehlert et al), 467 

Lubricated squeezing flow (LSF), testing of salted and alkaline noodle 
doughs, glutenin macropolymer and (Ong et al), 79 


Maillard reaction, rye flour extraction rate in bread crisps (Capuano 
etal), 131 

Maize, physiochemical and enzyme characterization of small and large 
starch granules isolated from two cultivars (Utrilla-Coello et al), 50 

Malting, quality traits and hordeins, effect of timing of nitrogen fertil- 
izer application (Ajith et al), 393 

Masa, micronutrient-fortified corn, stability of native and added folic 
acid (Chapman et al), 434 

Microwave heating, and biological activities; electrophoretic pattern 
of albumin fraction of wheat grain (Warchalewski and Gralik), 35 

Milk protein concentrate (MPC), physiochemical evaluation and op- 
timization of enriched expanded pellets (Lim6n-Valenzuela et al), 
612 

Milling 
-grain from crosses of corn inbreds with exotic and nonexotic back- 
ground (Taboada-Gaytan et al), 486 

—introgressed exotic and adapted inbred wheat lines, variation among 
physical, compositional, and wet-milling characteristics (Taboada- 
Gaytan et al), 175 

—physiochemical and rheological analysis of streams (luliana et al), 
112 

—Rapid ViscoAnalyser and time-lapse photography exploring effect 
on cake-baking functionality (Kweon et al), 409 

—soft white spring wheat, novel Ha Locus, Pina-D/1c/Pinb-D lh (Rey- 
nolds et al), 237 

Mixograph analysis, and mixolab and baking parameters, in multien- 
vironment spring wheat trials (Caffe-Treml and), 574 

Mixolab analysis 

—and mixograph and baking parameters, multienvironment spring 
wheat trials and (Caffe-Treml and), 574 

—on flour mill streams (Iuiiana et al), 112 

—Moddizzosu breads, sourdough, influence of yeast and gluten on 
(Fadda et al), 204 

Mycotoxins, Fusarium spp., in durum wheat pasta production chain 
(Visconti and Pascale), 21 


NAD(P)(H) coenzymes, effect on protein properties and loaf volume in 
straight-dough breadmaking (Joye et al), 420 

Near-infrared spectroscopy, single kernel, for identifying Fusarium 
head blight damage and predicting deoxynivalenol in wheat (Peiris 
et al), 511 

Nitrogen, soil and foliar applications of, biofortification of durum 
wheat with zinc (Kutman et al), | 

Nivalenol, from Fusarium spp., in durum wheat pasta production (Vis- 
conti and Pascale), 21 

Noodles. See also Alkaline noodles; Salted noodles 


Oat 

—accumulation of oxygenated fatty acids in lipids during storage 
(Doehlert et al), 532 

—f}-glucans, properties and function (Wood), 315 

—polar lipids from (Doehlert et al), 467 

Oxygenated fatty acids, accumulation of in oat lipids during storage 
(Doehlert et al), 532 


Palmitic acid, in novel resistant starch, characterization of, and effect 
on postprandial plasma-glucose and insulin responses (Hasjim et al), 
Ax! 

Particle size, Rapid ViscoAnalyser and time-lapse photography to ex- 
plore effect of on cake-baking functionality (Kweon et al), 409 

Pasting properties, effect of albumin on in rice flour (Baxter et al), 
250 

pH level 


—and jet cooking, influence of on extraction and molecular weight of 


B-glucan and arabinoxylan from barley (Rose et al), 607 
—influence on structure and function of amaranth protein isolates 


(Abugoch et al), 448 

Phenolics, in buckwheat vs. wheat flours (Sedej et al), 387 

Phyllo, (yufka) effect of extraction rates of wheat flour on properties 
of at different storage temperatures (Erbas et al), 398 

Pina-D1c/Pinb-DIh \ocus, in soft white spring wheat, and milling 
and baking (Reynolds et al), 237 

Polysaccharides 
barley nonstarch, variations in content and molecular structure, and 
genotypic and cellular origin (Izydorczyk), 376 
noncellulosic cell wall from cereal grains, variability in fine struc- 
tures of, and human health and nutrition (Collins et al), 272 
sorghum, developments in understanding of (Taylor and Emmam- 
bux), 263 

Postprandial plasma-glucose response, effect of novel resistant starch 
on (Hasjim et al), 257 

Pound cake, baking gradients causing heterogeneity in starch and 
proteins in (Wilderjans et al), 307 

Premixing, effect of on viscosity and solubility of extractable barley 
B-glucan in bread dough evaluated under in 
(Moriartey et al), 65 

Protein 
effects of tillage and soil type on in three related wheat genotypes 
(Wilkes et al), 95 
from barley, extracted by alkaline and alcohol methods, functional- 
ity of (Wang et al), 597 
from barley, fractionation water temperature and (Park and Baik) 
561 


vitro conditions 


in hard red spring wheat, molecular weight distribution; quality pa 
rameters, intrasample uniformity and (Ohm et al), 553 

in pound cake, baking gradients causing heterogeneity in (Wilder 
jans et al), 307 

isolates from amaranth, influence of pH on structure and function 
(Abugoch et al), 448 

milk protein concentrate, physiochemical evaiuation and optimiza- 
tion of enriched expanded pellets with (Lim6n-Valenzuela et al) 
612 

of corn fiber gum, importance in emulsifying properties (Yadav et 
al), 89 

of triticale translocation lines in breadmaking (Jonnala et al), 546 


of waxy wheat, characterization of complete and partial near 


| 
! 


isogenic lines (Jonnala et al), 538 
Pulse crops, molecular diversity in seed starch and complex carbohy 
drates and role in human nutrition and health (Chibbar et al), 342 
Pyrodextrins, and physicochemical and functional properties of wheat 


starch in various foods (Maningat and Seib), 30 


QTL (quantitative trait loci), affecting grain fat content in 
fication (Shen et al), 118 
Quercetin, in buckwheat vs. wheat flours (Sedej et al), 38 


RADC. See Relative average degrees of channelization 

Rapid ViscoAnalyser. See RVA 

Regulations 
for whole grain and whole grain food, European Union perspective 
(Binns), 162 
in whole grain and whole grain foods, labeling and definitions 
(Jones), 150 

Relative average degrees of channelization (RADC), determination in 
mutant maize cultivars by amyloglucosidase (Widya et al), 194 

Resistant starch 
cross-linked, effect on wheat tortilla quality (Alviola et al), 221 
from high-amylose non-floury corn, tortilla texture and (Rohlfing 
et al), 581 
increase in exotic corn lines, impact on starch thermal characteris- 
tics (Rohlfing et al), 190 
novel, characterization of, and effect on postprandial plasma-glucose 
and insulin responses (Hasjim et al), 257 

Response surface methodology (RSM), effect of different sources of 
fiber from farinographic parameters of wheat flour (Lopes Almeida 
et al), 565 

Retrogradation, effect of increasing the starch concentration in starch- 
water systems (Goldstein et al), 370 

Rheofermentograph analysis, on flour mill streams (luliana et al), 112 

Rice (Oryza sativa) 

—brown, effect of ultrasonic treatment at different temperatures on 
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cooking properties and quality (Cui et al), 403 

—cooked, from commercial Canadian cultivars in, physiochemical 
properties and in vitro starch digestibility (Chung et al), 297 

—flour, effect of albumin on pasting and textural characteristics 
(Baxter et al), 250 

—identification of quantitative trait loci affecting grain fat content in 
(Shen et al), 118 

—starch, cross-linked carboxymethyl], prepared by simultaneous dual 
reaction, physiochemical and pharmaceutical properties (Kittipong- 
patana et al), 214 

RS4-type, and physicochemical and functional properties of wheat 
starch in various foods (Maningat and Seib), 305 

Rutin, in buckwheat vs. wheat flours (Sede et al), 387 

RVA 

—for studying extraction rate, and time-lapse photography to explore 
effect of on cake-baking functionality (Kweon et ai), 409 

—for studying effects of extent of chlorination, milling extraction rate, 
and particle-size reduction of flour on cake-baking functionality 
(Kweon et al), 409 

Rye 

—arabinoxylans from, molecular structure, physicochemical proper- 
ties and physiological effects in the gastrointestinal tract (Knudsen 
and Laerke), 353 

—-glucan of, properties and function (Wood), 315 

Rye flour, extraction rate and Maillard reaction development, antioxi- 
dant activity, and acrylamide formation in bread crisps (Capuano et 
al), 131 


Salted noodles, glutenin macropolymer in doughs of (Ong et al), 79 

SDS extractable protein, of sugar-snap cookies, impact of fat on (Pareyt 
et al), 226 

Single kernel characterization system, for analysis of variation in 
kernel hardness and associated traits in U.S. barley breeding lines 
(Nair et al), 461 

Single kernel near-infrared spectroscopy, for identifying Fusarium 
head blight damage and predicting deoxynivalenol in wheat (Peiris 
et al), 511 

Size-exclusion HPLC, of endosperm proteins, association with dough 
mixing and breadmaking characteristics in a recombinant inbred 
population of hard red spring wheat (Tsilo et al), 104 

Soft white spring wheat, novel Ha Locus, Pina-D]c/Pinb-DIh in, and 
milling and baking (Reynolds et al), 237 

Soil type, tillage, effects of on protein and starch quality in three re- 
lated wheat genotypes (Wilkes et al), 95 

Solubility, extractable barley B-glucan in bread dough evaluated under 
in vitro conditions, effect of formulation and processing treatments 
on (Moriartey et al), 65 

Solvent retention capacity, for predicting Japanese sponge cake vol- 
ume using flour batter pasting viscosity (Nakamura et al), 505 

Sorghum 

—hybrids of, factors affecting alkaline cooking performance of (John- 
son et al), 524 

—polysaccharides, developments in understanding of (Taylor and Em- 
mambux), 263 

Sourdough breads, Moddizzosu, influence of yeast and gluten on per- 
formance of (Fadda et al), 204 

Spaghetti, fiber-enriched containing microbial transglutaminase (Sis- 
sons et al), 50 

Specific cake volume, predicted using flour batter pasting viscosity 
(Nakamura et al), 505 

Sponge cake, Japanese, predicting volume using flour pasting proper- 
ties (Nakamura et al), 505 

Starch. See also Resistant starch 
approaches for modifying composition in durum wheat (Lafiandra 
et al), 28 

—effects of ice structuring proteins on freeze-thaw stability of corn 
and wheet starch gels, 497 

—effects of tillage and soil type on in three related wheat genotypes 
(Wilkes et al), 95 

—from exotic corn lines with increased resistant starch, impact on 
thermal characteristics (Rohlfing et al), 190 

—from maize, methods for determination of relative average degrees 
of channelization of (Widya et al), 194 

—in pound cake, baking gradients causing heterogeneity in (Wilder- 
jans et al), 307 
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—increasing concentration of, and molecular interactions in starch- 
water systems (Goldstein et al), 370 

—physiochemical and enzyme characterization of small and large 
granules isolated from two maize cultivars (Utrilla-Coello et al), 50 

—pulse seed and, molecular diversity and human nutrition and health 
(Chibbar et al), 342 

—rice, cross-linked carboxymethyl, prepared by simultaneous dual 
reaction, physiochemical and pharmaceutical properties of (Kitti- 
pongpatana et al), 214 

—sorghum, developments in understanding of (Taylor and Emmam- 
bux), 263 

—wheat, in various foods, understanding the physicochemical and 
functional properties of (Maningat and Seib), 305 

Starch synthases, and approaches for modification of starch composi- 
tion in durum wheat (Lafiandra et al), 28 

Sugar-snap cookies 

—evaluating using digital image analysis (Stevensonet al), 137 

—impact of fat on properties of (Pareyt et al), 226 

—Suni bug enzyme, from bug-damaged wheat, gluten hydrolysates 
and (Olanca and Ozay), 518 

—with trans-fat and zero-trans-fat shortenings (Kweon et al), 415 


T-2 toxin, from Fusarium spp., in durum wheat pasta production 
(Visconti and Pascale), 21 

Thin stillage, properties from E-Mill process and dry-grind process us- 
ing granular starch hydrolyzing enzyme (GSHE), laboratory yields 
and process stream compositions from (Arora et al), 100 

Tillage, and soil type, effects on protein and starch quality in three 
related wheat genotypes (Wilkes et al), 95 

Time-lapse photography, for studying effects of extent of chlorina- 
tion, milling extraction rate, and particle-size reduction of flour on 
cake-baking functionality (Kweon et al), 409 

Tocopherols, in buckwheat vs. wheat flours (Sedej et al), 387 

Tortillas 

—effect of resistant starch and fiber from high-amylose non-flour) 
corn on (Rohlfing et al), 581 

—evaluation of quality, objective vs. subjective methods (Alviola et 
al), 481 

—micronutrient-fortified corn, stability of native and added folic acid 
(Chapman et al), 434 

—wheat, effect of cross-linked resistant starch (Alviola et al), 221 

Trans-fat, micro-sugar-snap and micro-wire-cut cookie baking with 
shortenings and (Kweon et al), 415 

Transglutaminase, microbial, quality of fiber-enriched spaghetti con- 
taining (Sissons et al), 50 

Triticale, translocation lines, protein and quality characterization in 
breadmaking (Jonnala et al), 546 


Ultrasonic treatment, of brown rice at different temperatures, effect 
on cooking properties and quality (Cui et al), 403 


Viscosity 

—of extractable barley B-glucan in bread dough evaluated under in 
vitro conditions, formulation and processing treatments (Moriartey 
et al), 65 

—oat and rye B-glucan and (Wood), 315 

Volatiles, in buckwheat groats, flour, bran and husk (Janes et al), 141 


Waxy rice flour, freeze-thaw stability of Thai bualoy dessert using 
(Vatanasuchart et al), 73 

Wet milling, grain from crosses of corn inbreds with exotic and nonex- 
otic background (Taboada-Gaytan et al), 486 

Wheat. See also Durum wheat 

—arabinoxylan-oligosaccharides from bran, factors affecting enzy- 
matic production of (Van Craeyveld et al), 283 

—association of size-exclusion HPLC of endosperm proteins with 
dough mixing and breadmaking characteristics in a recombinant 
inbred population of hard red spring wheat (Tsilo et al), 104 

—effect of adding different sources of fiber on farinographic parame- 
ters of flour (Lopes Almeida et al), 565 

—effects of soil type and tillage on protein and starch quality in three 
related genotypes (Wilkes et al), 95 

—flour, effects of extraction rates of on phyllo properties at different 
storage temperatures (Erbas et al), 398 

—flour of, antioxidant components and activity of (Sedej et al), 387 





(Li et al), 497 

—hard red spring, association of size-exclusion HPLC of endosperm 
proteins with dough mixing and breadmaking characteristics in a re- 
combinant inbred population of hard red spring wheat (Tsilo et al), 
104 

—hard red spring, variability and relationships among mixolab, mixo- 
graph, and baking parameters (Caffe-Treml), 574 

—microwave heating of, and biological activities and electrophoretic 
pattern of albumin fraction (Warchalewski and Gralik), 35 

—NIR spectroscopy for identifying Fusarium head blight damage and 
predicting deoxynivalenol in single kernels (Peiris et al), 511 

—outer bran layers from germinated grains, effect on breadmaking 
properties (Seguchi et al), 231 

—processing, characterization of indigestible carbohydrates in frac- 
tions from (Haska et al), 125 

—protein molecular weight distribution in; quality parameters, in- 
trasample uniformity and (Ohm et al), 553 

—soft white spring, novel Ha Locus, Pina-D1c/Pinb-D/h in; milling 
and baking (Reynolds et al), 237 

—-starch, in various foods, understanding physicochemical and func- 
tional properties of (Maningat and Seib), 305 

—waxy, protein and quality characterization of complete and partial 
near-isogenic lines of (Jonnala et al), 538 

Whole Grain Summit, International 

—Article 13 claims, and whole grain and whole grain food in Euro- 
pean Union (Binns), 162 

—Grains for health: A look to the past and future (Hauge et al), 155 


—gels, effects of ice structuring proteins on freeze-thaw stability of 


—Whole Grain Task Force, regulatory aspects of whole grain and 
whole grain foods and (Jones), 150 

Whole grains 

—and digestive health (Slavin), 292 

—observational studies; evidence from (Seal and Brownlee), 167 

Wire-cut cookies, made with trans-fat and zero-trans-fat shortenings 
(Kweon et al), 415 


Xylanases 

—xylosidases and arabinoxylan-oligosaccharides from wheat bran, 
factors affecting enzymatic production of( Van Craeyveld et al), 283 

—from outer bran layers from germinated wheat grains, effect on 
breadmaking properties (Seguchi et al), 231 


Yeast 

—addition, effect on viscosity and solubility of extractable barley B- 
glucan in bread dough evaluated under in vitro conditions (Mori- 
artey et al), 65 

—influence on performance of sourdough Moddizzosu breads (Fadda 
et al), 204, 6/9 

Yufka. See Phyllo 


Zearalenone, from Fusarium spp., in durum wheat pasta production 
(Visconti and Pascaie), 21 

Zinc biofortification 

—of durum wheat (Cakmak et al), 10 

—of durum wheat; soil and foliar applications of nitrogen (Kutman et 
al), | 
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